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Cl~ningidisinfcctionof product-conlact surfxcs (hanging racks for carcases) did not follov tlic \vrittcn plrul. \vhich had or1c s(atclncnt 
that all rooms and cquipnicnt arc to hc clcancd and disinfcctcd. 

Documcntation of both prc-operational and operational sanitation activities. findings. and cor cctivc actions was inadcquatc. I-his 
docunicntation did not rcflcct thc sani tav conditions observed during thc audit. 

Neither physical nor chcmical hazards had been considered whcn developing the I lACCP pla I 

Documentation of the mccting of critical limits was kept, but a formal pre-shipment docunicr review form had not yet been developed; 
the Auditor explained the rcquircmcnt in detail, the management oficials gave assurances it rould be developed bcfore any products arc 
produced for the U.S. 

No verification procedures were included in the written ItACCP plan. Calibration of insirurn :nts was documcntcd but not observation of  
persons recording critical limits or verifying their entrics. 

Many old cobwebs were present in the employees' changing rooms and in the window arca c rcctly above the main hand-wash station for 
employees at onc entrance to the establishment. No corrective actions were taken. 

(A) Bleeding was performed in an area that was open to tlie outside environment on two sidl s. (B) The conveyor to the de-feathering 
arca passed through a large opening that was only half covered with swinging doors; the othc r half was completely open to the outside 
environmcnt. (C) Thcrc wcre no cffectivc walls bctwecn the de-fathering area and the evisc eration/post-rnortcm inspection area. 

European Commission Dircctivcs requirc 540 Lux (49 foot-candles) of  light at post-morlem nspection stations. The light available at 
post-mortem inspection in this establishment \vas measured during thc audit as only 220 Lux (20 foot-candles). No corrective actions 
were taken. 

44 (A) At the main entrance to the establishment the roll of hand towels was stored on an insani uy window shelf with obvious cobwebs. 
togcther with a coumarin-containing bait station. No corrective actions were taken. (B) Em tloyees' work clothes were stored in dircct 
contact with a fieldstone wall. Many cobwebs wcrc observed. and gcncral housekeeping w a  I very poor. (C) The hand soap dispcnscr 
available to workers entering the cvisceration room from the stunning/blceding area was nor -functional. 

45 	 Racks for hanging freshly-slaughtered ducks that had apparently passed preoperational sani ation inspection were observed with obvious 
residues from previous production. These were reported to be routine1y"clcaned and sanitizc 1" at a sister plant, and were only rinsed with 
(not hot) water at this plant before USC. Corrective actions were ordered 

46 	 Several doors to the outside from exposed-product production areas were left open during o erations. Corrective actions were 
inefl'ective. 

50 	 The Veterinarian-In-Charge was reporled to have made daily visits to the establishmen\ but there was no documentation of  these routine 
visits unless he had problems to document. 

55  Post-mortem inspection was performed by a DGAL employee from a distance of approxim: :ely 6 feet from the inspection surfaces. 

57 	 The  requirement for monthly supervisory reviews had been misunderstood until recently: s ipervisory visits had been done only once per 
year. The cenml  French oficials were now fully aware o f  the requirement; however, the v terinary health oficial  who performed the 
supervisory visits had not been informed of  the need for monthly supervisory reviews wher US-eligible product is produced. The 
Auditor carcfully explained the requirement. 

The DGAL officials determined that this establishment failed to meet basic US. requirements (t le FSIS Auditor was in complete agreement) 
and voluntarily removed it from the list of plants eligible to produce products for the U S . ,  effkc ve as of the start of  operations on the day of 
the audit. 

61. NAME OF AUDITOR i 62. AUDITOR SIGNATUREAND )ATE 

Gary D. Bolstad, DVM 
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46. Sanitary Operations 

47. Employee Hygiene 
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48. Condemned Product Control 
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Page 2 of 2 
_ .  . _. ... 

60 Observaton of the Establishment 

Est. 24-520-05 - FCan C e  

IS Neither physical nor chemical !wards w r c  considcrcd when dcvclo i n g  the I IACCI’ plan 

19 No verification procedures wcrc written into tlic 1 IACCI’ plan anti 11 me wcre carried out 

22 A prc-shipment document rcvicw procedure sild form had not bccn 1 levelopcd. 

Note: The DGAL officials suspcnded this establishment’s eligibility to ~ )reduce products eligible for 
U S .  export and issued the equivalent of a Letter of Intended Enforcet11c nt requiring prompt develop­
ment and implementation of the missing elenicnls of the I-IACCP syster i before US.-eligibility would 
be reinstated. 
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' 60 ObWrvatan of the  Establishment 

Est. 29-027-01 - F S  anC e  

19 	Thcrc was documcntation or  calibration but not of observation of  thc 2 ctual monitoring or tlic critical 
limits during production. 

22 	A formal prc-shipnicnt docunient rcvicw form had not yct bcen develc ped, but the cs~ahlisliinenthad 
not exported any products to the U S . ,  although thc management inten led to begin in thc forcsecable 
future. The manager gave assurances it would be developed before ar y products arc produced for the 
u s .  

27 	Statislical process control methods had not been developed to evaluat' : the results of the E. coli testing, 
as required in establishments using thc swab method of sampling: thi ;establishment was using the 
method developed only for excision samples. 

- - - - __ 
61 NAME OF AUDITOR I 62 AUDITOR SlGNATURE AND IAyE 

Gary D. I3oIstad. DVhl I L-
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product cofiammatm or aduleratwn 

__.- - -~ .. -. -_ 
13. Daly records document item 10. 11 and 12above. I I 39. Establishment Constn zlionlMaintenance I x  

.- .... ...... . .-

Part 8 - Hazard Analysis and CriticalControl 40. Light 
__ ~ 

14  Developed a d  imp4emented a wnttm HACCP plan _-_ ......... 

15 Corlents of the HACCP list the f a d  safety hazards. 42. Plumbing and Sewag 
cnticd con td  pants.  cntcd limns pocedues. orrectve adEn2 

16 Records documenting tmpkxnentation and nwntlonng d the 
43. Wats  Supply 

- .-_. 

Point (HACCP) Systems
-

- Basic Requiranents 
4 1. Ventilation I___ 

-.-.-
HACCP plan - _ - - - 44 Dressing RoomslCav. Lories 

17 The HACCP plan is sgned and dded by the respcnslwe ~-
establishment lndivdual 45  Eauiment and Uten: Is -
Hazard Analysis and CriticalControl Point 
(HACCP) Systems -Ongoing Requirements 46 Sanrtary Operations 

_ _  
18 Mcmtbnng d HACCP plan 
- 47 Employee Hygiene 

19 Venlicatmn and va ldatm of HACCP plan 
-__ 48 Condemned Product Zontrd 

_ _ ~ 
20. Cocrective action wtittfn in HAOCP plan.-
21. Reassessed adequacy of the HPCCP plan. Part F Inspection Requi 

._ 
22. 	 Rtcords documating: (he writen HACCP plan. monrtontg of the I I 

critical con^ pints, d e s  d tines d spgiftc evea occumrres 

Part C -Economic I Wholesomeness 50. Oaay Inspect& Co- erage 

23. Labeling - Produd Standards 
~ 51. Enforcement 

24. Labdig - Net Weights 
52. Humane Handling

25. GemlLabeling 

26. Fin.Prod StandadslBocle(ss (DefedslAQUPak SkinsMoktUE) 53. Animal I d e n t C i t h  1-
__ 

Part 0 -Sampiing 
Generic E. coliTesting 

54. Ante Mortm I n s p  lion 

~ ­

egulatory Oversight 
29. Records 

-. .-. -_ .-- ~ 

.. ... -._.._ 

Salmonella Perfomrance Standards - Basic Requiements 
56. European Comrmn y Oreciives 

~___ 
.- I 

30. Corrective Actions I I57. Mcnthly Review I 
. . . . . . .  . .  .. - 1  ..--I __. . . . . . . .  ~ .- . 

31 Reassessment I 
. _ _ _  

32 Writen Assurance 

FSIS- 5 0 D 6  (04rO4/2002) 
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60. Observation of the Establishment 

Est. 29-097-01 - F C ~ W  

19 There was documentation of calibration but not of observation of the 2 ctual monitoring of the critical 
limits during production. 

39dS6 Clear fluid was leaking from an overhead pipe into cartons with li iers that had been prepared in 
readiness to receive meat for packaging, before the start of operations [the problem was identified by 
the FSIS Auditor). DGAL officials rejected the cartons and liners anc ordered the line not to be used 
until the problem was resolved. Condensation had been identified as I .  problem during the previous 
FSIS audit, but in a different area. Reference: E.C. Directive 64/433, Annex I, Chapter i I I ,  3 

39b/SG Maintenance and cleaning of over-product structures had been ne ;lected, to varying degrees, in 
many areas of the establishment: buildups of rust, particularly on rail ;and rail-changing solenoid 
switches. Several meat scraps were also observed adhered to over-pr()duct structures. The meat scraps 
were removed immediately, and DGAL ordered prompt implementati 3n of an improved maintenance 
schedule and increased monitoring during pre-operational sanitation i ispections. Reference: E.C. 
Directive 64/433, Annex I ,  Chapter III. 3 

40 	The European Commission requires 540 Lux, or 49 foot-candles (fc) IC light at inspection stations. 
The Auditor measured light intensities of 330 Lux (30 fc) at mandibu .ar lymph nodes at the post-
mortem inspection station and at the level of forelegs and heads at thc inspection station for the 
retained-carcass rail, and of only 110 Lux (10 fc) in thoracic and abd4 minal cavities at the retained-
carcass rail. The management oficials gave assurances additional lil hting would be provided 
promptly. 

45 - 56 An independent check of equipment was performed by DGAL i fter the establishment had 
concluded pre-operational sanitation inspection. Many pieces of pro luct-contact equipment were 
observed that had not been adequately cleaned. The DGAL official rdered re-cleaning of all such 
equipment before operations were allowed to commence. Reference E.C. Directive 64/433, Annex I,  
Chapter III, 3 (c) 

46 - 56 Neck flaps of split swine carcasses were observed to contact wc rkers' boots and standing 
platforms on the slaughter line. DGAL immediately ordered the esk blishment to provide a worker to 
trim those that were too long and would be cross-contaminated and z lso ordered the neck flaps from 
the day's previous production to be removed and condemned. Note: cross-contamination had been 
identified on the slaughter floor during the previous FSIS audit (this had been corrected at that 
location). Reference: E.C. Direciive 64/433, Annex I, Chapter II4 5 

Note: This establishment had been evaluated as acceptable/re-review di iring the previous FSIS audit on 
5/15/2001. Five of the seven deficiencies identified during the previouz FSIS audit had been adequately 
addressed and corrected. Following the audit, the DGAL officials gave assurances that they would enforce 
measures (the equivalent of a Notice of Intended Enforcement) to requi e that the above deficiencies 
would be corrected in short order, before any product would be eligible for the U S .  market, and would 
monitor the continued effectiveness of those measures. (This establish lent had not exported any products 
to the US.since 1998.) 
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Food Safety and Inspection SeMce 

Foreign Establ ishment  Audit Checkk t 
.... _._____ - . .- . . . .  -~..... ~ _ _ _  ...... .. _ _  

Ccdcx. i 5 NAMCOF AUD(TOR(S)
French officials: Dr. Cacllc Evain, I l r  i 
Bernard Cain I I>r. Gary D. Uolstad 

. 

1 ESTABLISHMENT NAME AND LEATION \ 2 AUOIT DATE 3 .  ESTABLISHMENT NO 4 NAME OF COUNTRY 

SocictC Brctonnc dc Salaisons, Landivisiau 1 4/19/2002 :I 29-097-20 France 

Place an X in the Audit Results block lo indicate noncompliance with requirem :nts. Use 0 i f  no t  applicable. 
. .-.- . . . . .- .......... 

Part A -Sanitation Standard Operating Procedures(SSOP) Pa t D - Contmued 
Basic Requiements E a  nomc Sampling 

._ __-- -. . .. 
7. Written SSOP 33 Scheduled Sample 
- . . . .  .___~ 

8 Records documentng implementation. 34. Speces Testing 
... _ _ ~ ____.. . . . . . .  ... . .- .__ - ~ 

9. Signed and d a e d  SSOP. by m-site of overall authority ---l---l Residue ___._ _  .... -. . . .  --.... i-35
~~ ...... ..... .- ......... __ 
Sanitation Standard Operating Procedures(SSOP) Part E Other Requirements 

~ - ___ OngoinsRoqLti-ents . . . . . . .  .- ~- .. -.___.- -. 

10. 	Implementattond SSOP's. includng monitonng d implementatan 36. Export 
-. __..__  - - . .. 

11. Maintenance and evaluation of ;he effec6veness of SOP'S 37. Imparl 
.- -. .......... ._. . .  .... __ ~ _ _ _ _ _ _ _ _  

12. Conective action when the SSOPs have fated to preent direct 
38. Establishment Gfocnd, and Pest Controlp d u c t  codaminatim of aduleratmn 

.................. ___ ................ 
13. O i l y  records document item 

.. 

10. 11 and 12 above --I- 39. EstabhJlment Constn :tion/Maintenance 
. - .... ___ ..... -___ ... ._____ .. ._..... 

Part B - Hazard Analysis and CriticalControl 40 Light 
.... ................... ...... __ .

Point IHACCP) Svstems - Basic Rcquircments 
4 1. Ventilattan 

14. Developed a d  implemented a written HACCP plan .. ...-__ __ .. 
.. ..... 

15. 	Corlents of the HACCP list the fax3 safety haards. 42 Plumbing and Sewagf 
criticd contd pints. critical limits. ~ ~ e d u e s . c o - ~ ~ b v e - a d l p _ n _ s _  _ _  

43 Wata Supply16. Records documenling impkxnentation and mandoring d (he =I_- - ._._____.-- - _ _ _ - __ -1-HACCP @an. 1 ._ . . ~. 44 Dressing Rmms/LaG ones 
17. The HACCP plan is rwned and daed by the respons4Me . 

establishment indivdual. ..... 45. Equipmentand Utenr Is 
____-._ 

46. Sanitary Operations 

47. Employee Hygiene 

19. Verification and valdaiion 01 HACCP plan. 
_.__ 	 48. Condemned Product Zontrd 

_____ .-___20. Corective action written in HACCP plan. 

21. 	 Reassessed adequacy d the HACCP plan. __ ._ _  .__ -.. 
49. Government Staffin< 

SO. Oaay Inspectim Co\ 

51. E n h e m e n 1  

52. Humane Handling 

53. 	 &.mal Identificatior 
_ _ _ ~ 

54. AnteMorten I n s p  .ion 

27. 	 Written Procedures 55 .  Post Marlan I n s F  Lion 
-~ -_ _  

28. Sample Colkct lonlhalysn ________ __..... ... 
_ - 	 -~ ..... - . Part G - Other R Zgulatory Ovecsight Requirements
29 Records 

Salmonella Fkr fomnce Standards - Basic Requirements 	 56 European Communi y Dreccwes 
___ 

. . 

30 	Conective Actions 57. Mmihly Review 
- - ~ .- _. ~ . ~  

31 Raassessment 

FSIS- 5003-6 (04MR002) 
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60.Observation of the Establishment 

Est. 29-097-20.- Ff a f l C  e 

19 ‘l‘hcrc was documentation of calibration but not of observation of thc actual nioiiitoring of  1.11~ 

critical I i mi ts during production. 

22 	A formal prc-sliipmcnt document rcvicw form had not yet been deve opcd, but thc cstablishlncnt had 
not exported any products to :lie US., although the managenicnt i n k  idcd to bcgin in the forcsccable 
future. ‘ T l x  nianagcr gave assurances it would be developed before :ny products arc produccd for 
the u .s. 

...____ . 

61. NAME OF AUDlTOR 
.

162. AUDITOR SIWATURE ANI 1 D A E  
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United States Oepartment of Agriculture 

Food Safety and lnspedion Service 

Foreign Establishment Audit Checktli ;t 
. .. . ... . ...... - ..-. . . . . .  - . . . . . . . .  

1 ESTAOLIStiMO.IT NAME AN0 CKATION 1 2 AUO(T OAT� 1 3 ESTABLISHMENT NO. 4.  NAME OF COUNTRY 

13s.  I i c rdf ,  I'ouldreuzic \ 4/19/2002 1 29-225-01 i1 f'raricc 
I
I 

i 5 NAMCOF AUOITOR(S) 
f'rcncli official: Dr. Dominique Malo 

Place an X in the  Audi t  Results block to indicate noncompliance

1 
with requiren cnts .  U S ~0 i f  not applicable 

.. .............. .... ............... p .... . . . .  
Part A -Sanitation Standard Operating hocedurcs (SSOP) trt D - Continued 

Basic 
.... 

Requirments 
....... ... 

R Z ( 5  I Ec m o m c  Sampling 
.. 

~ . ____ ............. 

7 .  Written SSOP 33. Scheduled Sample 
. . ~ -_-_ - . -.. - .. . .  _ 

8. R e c a d s  documentng implementation 34 Speces Testing 
. -. __---- _ _  . . 

9 Signed and dded SSOP. by on-site or overall authortty 35 Resdue 
. .- _...-.................. - . _  

Sanitation Standard Operating Procedures (SSOP) Part E -Other Requirements 
........... Ongoing Requjmcnts _. --- _ _ _  

10. lmplementalion of ~SOP'S.includng mmitonng of implementation __  __ ~ . .- .--- .~ -

11. Maintenance and evaluation of the effecbvenes of SOP'S 
- ~ - ~ _- .- .... -. . . . .  __ ... - . .  

I 
_. __- ~~ 

12. Conective action when the SSOPs have f a k d  l o  preent direc: 38. Establishment G r a m  s and P s t  Control Iproduct coriaminatm or aduteratlon 
.. _ . ._......... ..... -.. . . . . . . . .  ..... 

13. 	Oaly records document ilem 10. 11 and 12above 39. Establishment Consti JclionlMaintenance 
__. _._-~ . ____..___ 

Part B - Hazard Analysis and Critical Control 
. . . .  

Point (HACCP) Systems - Basic Rcquiranents 
4 1. Ventilation- ~ __... 

14. 	 Developed a d  implemented a writttn HACCP plan . . . . . .  ... 
I 

____ .. .... 

15. Corients of the HACCP list the fcod safetv hazards. 42. Plumbing and Sewas 3 

d r a l  conbol pants. cntical -__ . ._--

16 Records documenting mpkmentatim and mmdonng of the 
43 Water Supply 

__ 
HACCP plan 

- .  _- - 44 Dressmg R a m s l l a t  alone% 
17 The HACCP plan is sgned and dded by the responsible __.__- -­

establtshment tndwdual 45 Eauimnent and Uter As 

4 6  Sanitary Operations 
____ 

18. Monihxing of HACCP plan. 47. Employee Hygiene 

19. Verification and valdation of HACCP plan 
48 Condemned Produc Contrd 

20 Cocrectwe actlon wrrttm in HACCP plan 

21 Reassessed adequacy of the H K C P  plan __-
Part F - Inspectcon Requ iments  

~ .. - _ -_______ . 

23. Labeling - Product Standards 
51. Enfoccement___ 

-24. W i n g  - Nel Weights 
52. Humane Handling 

25. GenefaILabeliig ____ 
26
~. Fin. Prod StandadslBoneIss (DefedslAQUPak SkinslMoklure) 53. Animal Mentakatic I 

-_ -~ 
Part D -Sampling 

Generic E. col i  Testing 
54. Ante Mortem l n s p  :tion 

.... __  .........- ~ -

27 Wntten Procedures 
- I 

28. Sample CdktiodAnalysis --_ _. . _-. ... Part G - Other I :egulatory Oversight Requirements 
29 Records 

. . . . . . .  .~ - .~-. -m 
56. Europan Comrrwi ity Orectwes  

Salmonella Fwformance Standards - Basic Requirements 
-. _ 

.. _. .......... . ._ - .._-

30 Conectwe Ac:ms 
57 Mmthly Review 

..... - - .  _..~~~____ 

31. Rsassessment 58 
- _ _  . __ -- ..... 

32. W9ten Assurance 59 

FSIS- 5003-6 (04ro4/2002) 
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' 60.Ob&rvatlon of the Establrshment 

Est. 29-225-01 - F C OJW C e 
19 I'licrc was docunicntation of calibration hut not of obscrvation of thc : ctual monitoring of tlic critical 

limits during production. 

22 	A Cormal prc-sliipnicnt document review form had not yet been dcvclt qxd. Thc establishment had not 
cxported any products to the U.S.yet this calendar year, and thc nian iger gavc assurances that it 
would be developed before any products arc again produced Cor the I .S. 

27 	Statistical process control methods had not been developed to evaluat :the results of the E. coli testing, 
as required in establishinents using the swab method of sampling: thi ;establis\iment was using the 
method developed only for excision samples. 

~ - _._ __ ~ ~ ~ . -

61. NAME OF AUDITOR 62. AUDITOR SIGNATUREAND DATE 

Gary D. Bolstad, DVM 
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United States Department of Agr-al ture  
Food Safety and lnspedion Sen& 

Foreign Establishment Audit Checkli: t 
... . . . . .  

1 ESTABLISHMENT NAME PNO LOCATION 

13s. Comtcssc du I3arry; Giniont 4/9/2002 1 
I -

32- 147-23 Francc -.. _ .  

I-rcnch officials: 13nanuellc 5 NAME OF AUOITOR(S) 6 TYPEOF AUDn 

. . ...Soubey. ran . . . I Dr. Gary D. Bolstad D O N - S I T E  AUoK r);oOCuMCw AuolT 
.-. . . . . . . . . .  I - -. ._ 

Place an X in the Audit Results block to indkate noncompliance wilt1 requircnicr t s .  Use 0 i f  n o t  applicable. 
. .... . ........ ....... .. . . .  - . . .

Part A - Sanitation Standard Operating Pmceduei (SSOP) P; A 0-Conthued 
Basic Requiements Ec momiz Saw l ing  

.. _ _  
7. Wraten SSOP 33. Scheduled Sample 

_ - ~ ~ ___ 
8. 	 Records cbcurnenting implementation 34. Spec& Testing 
.... _ _ _ _ _ _ _ _ _ ~ _ _  . . . . . . . .  ...... . . . . . . . . .  

9 Signed and dated SSOP. by on-stle or overall authority I 135. Resdue .. _ _  .-
Sanitation Sanda d  Opera t i~Procedures (SSOP) 

Part E -Other Requirements 
OngoiqRequinments .. -.......... ......... - h- .-__ 

12. Cocredive actan when the SSOPs have fated to prevent direct 1 1 38 Establihment Grocnd and P a t  Controlpmduct corlaminatim or aduleralicm 

13. 	 Oailyrecords document item 10. 11 and 12above 
._ __-_____. . . . . .  __ . . . .  _ 

Part 8 -Hazard Analysis and Critical Control 
Point (HACCP) Systems -Basic Requitements. -~..... . 

1 4 .  Developed m d  implemented a wntten HACCP plan . ~.~ ~ ....... - ~~ 

15. 	Contents of Ihe HACCP 1st Ihe food safety t.arards. 42. PIumbing and Sewag 
crilical control points. crlical limits. procedures, comclive _ _- -..___-.___ 

16. Records documenting imptmentatiarI and m i t o r i n g  of the 43 Water Supply 
. -_____. __-.___~ 

HACCP plan. 
.. _-- .-.- 4 4  Oressmg R m r r C a v  'rories 

17. The HAACP plan is signed nod dated by Ihe responsible . . .  . . .  ... _.__ .................. 

esiabltshment cndtvdual 4 5  Equipment and Uten 

46 Sandary Operatms 

47 

19. Verificationand validationof HAACP plan IY I1 48. 
20. Conectiveaction wraten m HAACP plan 

21. Reassessed adequacy of the HAACP plan 

22 Records documenlng' the d t e n  HAACP plan. monnorng of the 
crichal control pints. daes md  lrnes d s p e i f r  evert ocwrrerres x I49. 

Employee Hmene 


Condemned Product Control I 


Government Slafln I 
Oady hspxtw Co!erage 


Enkxcemml 


Humane Handhg 

-

Anunal Ldenldcato 
___- --_ 

AnleMortem hspc tm 

____ -~ 
PostMortem hspe Ian 

....... ....... 

Part G -Other Iegulatory Oversight Requirements 

I 

Generic E. coliTesting 

27 Wniten Procedures 

28 Sample CdkCtronlhalpIS 
___ 

29 Records 

30 Ccmecirve Actions 

SO 

51 

52 

53 

54 

5 5  

-1 
57 MontHyRevrew 

- -__ _- .. _ - - __-

31 Reassessment 58 
-	 _ _  . _______ ~ --_ -. - . - _ _  __  - -. 

32 Wmten Assurance 59 -I-
-I 

-
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60 Observaton of the Establshment 

Est. 32-147-23 - FCCAAIce 


13 	 Thcrc was daily documeiitation of prc-opcrational sanitation activitic: ,but i t  was quitc supcrficial 
and did not inciudc preventive mcasures; also some cntrics did not co itain adequate dcscriptions of 
thc deficiencies. 1)ocumcntation of operational sanitation activities v as vcry superficial. IIGAI, 
officials ordered cot-rcction. 

19 There was documentation of calibration but not of observation of thc actual monitoring ofthc 
critical limits during production. DGAL officials ordered correction. 

22 Pre-shipmcnt docurncnt review had not bcen implemented. DGAL 0 1  ficials ordered correction 

- -__ - - ____ - . - - __ -

61 NAME OF AUDITOR 162 AUDITOR SICNATURE ANC DATE \ 
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- t b United States Department of Agrhlture 
Food Safety and lnspedion Service 

Foreign Establishment Audit Checklis 
-___ . . .. . .- ~ - - - . . . .. 

1 ESTPBCISHMENT NAME AND L K A T I O N  I 2 AUDIT O A T �  I 3 ESTABLlSHMENT NO 1. -CAME OF COUNTRY 

Roger Junca, Dax ! 4-9-2002 	 1 40-0x8-03 I Francc 
I 

, 5 NAMEOf AUOlTOR(S) 1 > TYPEOFAUDIT 
[>CAI, Officials: Dr. hianucllc Soubcrain, 
Dr. Pierre Parriaud, Dr. Marie Donguy 

!I Dr. Gary D. Bolstad 
j 
I 7ON-siTE 17DOCUMENT W D l T.--.-..- .. . .. .- .~ 

Place a n  X in t h e  Audit Resul t s  block t o  indicate noncompliance with requiremc nts.  U s e  0 i f  not applicable. 
. . . 

Part A -Sanitation Standard Operating Procedures (SSOP) kdl Par D - Contmued 
Bask Rtquicmcnts R.5cll.S Eco iomc Sampling 

.. - ~~ . .. . .- -_ .. . 
7. 	 WdienSSOP 33. Scheduled Sample 

_____~ .~ . - . . ..- .~ ____ 
8 .  	Records documenlng implementation 34 Speces Testing

- - ~ . .. ... .. . . .. .... -. .-,-~ 
9. Signed and dded SSOP. by m-r i te  or ovetall authorily 35 Residue ___ ___-- . .  . .- . . . . ~ ... - .- - . . . .  

Sanitation Standard Operating Prccedurvs (SSOP) Part E - 3ther Requirements
0"g*9 !Y %i--*--. __ - .- __.. 

10 	 Implementaton of SSOP's. mludng monitonng of implementation
- ____..+I 36 Expoll 

-
11 Maintenance and evaluatwm of the effeci~venessd SOPS 37 lmpoa 

12 Conectiveacton when (he SSOPs have faied to prewnt direct 
38 Establishment Gromds and P a l  Control

D d u c t  cortaminatm or aduleralon 
..-. ~_  . .. .. .. .. 

13. Oaly records document ilem 10. 11 and 12 above - 1 - - -1 39. Establishment Conslru8 tion/Maintenance - I T ­
-~ . ~ ... ____. ._ -.- .. .- -. . ._-_ _  

Part B - Hazard Analysis and CriticalControl 40. Lqhl 
~ . ~~ ~ ... . ___Point (HACCP) Systems - Basic Requirements 

.. -_ .. _ -. . . .  4 1. Ventilation 1-
14. 	 Oevdoped a d  implemented a wratm HACCP plan _ ... . ... . .~ .. -~- -.-

___.___- .~ _ .~ 

15. 	 Cortents of the HACCP list !he food safety hazards. 42. Plumbing and Sewage 
d i d  control po'nts.critical limits. pocedues. mrreclve adlons __ __ 

43. Water Supply16. Recmds documenting impkcmentationand mnttoring of the _-_____ .- - . . .. .... 
HACCP dan 

establishment indivdual. 45 Equipment an4 Wens s 

46. Sanitav Operations 

47. Employee Hygiene 

48. Condemned Product :ontrd 

20. Cocrective action written m HACCP plan. 

21. 	 Reassessed adequacy d I h e  HPCCP plan. Pact F .  Inspection Requinments 
___-

49. Government Staffing 

50. Daly Inspect& Cov 

51. Enforcement 

52. Humane Handling 

53. Animal Ldentificatior 

-
Generic E. coli Testing 54. AnteMorten Ins- ion 

__.I_ 


27. Written Procedures 55. Posl Marten lnsm tion 

~.28. Sample Cdkc tdAna lys i s  -.~___.__~-__ Part G - Other A Zgulatocy Oversight Requiccments
29 Records 

. .. ~ .-... . . . . . I 

56 E u w a n  Comnwn, y Orectives I 


Salmonella Performance Standards - Basic Requiwments - ~. I 

.__ .. ~ .~ -1- -

30. 	Coneclive Actions 
-__ . -

I I I 

FSIS- 5003-6 (04r04R002) 
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GO Observation of the Establishment -

Est. 40-088-03 - t- C m c  e 

39 	(A) Ceiling tiles had conic loosc directly abovc an exposed-product wc :k tablc. I t  was schcdulcd for 
prompt rcpair. (13) A coiisidcrablc gap somc ciglit inchcs tall was prcsc nt bctwccn thc main carton 
storage area and a large, adjacent unused arca ahovc the ceiling of wor :rooms below. Establishment 
niariagenicnt agreed to closc thc gap. 

Note: All dcficicricics idcritificd during thc previous FSIS audit i n  May 2(101 had been adequately 
addressed and correetcd. 

61. NAME OF AUDITOR 
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Unrted States Departmentof AgraHure 
Food Safety and lnspedion Sem F- ?IC; 

1 
_______ - -__ - -

ESTABLISHMENT NAME AND LCEATION 2 AUOIT DATE 1 3 ESTABLISHMENT 
-__-____ _. _-

Ets Castaing, Sainl-Scvcr 4 - 10-2002 40-282-02 
. .  . . ~ 

DGAL Officials: Dr. Ernanuclle Soubcrain, 1 
' 5 NAMEOF AUDITOR(S) 6 TYPEOFAUDIT 

Foreign Establishment Audit Checkli st -
.-____ 

Dr. Pierre Parriaud, Dr. Michel.Castcts I Dr. Gary D. B o l s t a d  i-rJ . .. . 
ON-SITE AUDIT 

. . .  ..... . .__  .... 

..___ _.~___. .-. . - .... ._ _  ____ . . .._-. 
Sanitation StandardOperating Procedures(SSOP) Part E -Other Requirements 
.. Ongomg-IRequirements __ __I______ ____._ - ..-.. - ..-

10. Implementation of SSOP's. includng monitoring of implementation. 36. E~porl 

11. Maintenance and evaluation of the effeciiveness of SOP'S 37. Imporl 
- _  I ___ _...-. 

12 Conectwe actmn when the SSOPs have faled to prewnt direct 38 Establishment Gmm<s and Pest Contrd
pcoduct codaminatla, or aduleratlon I _________ __
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60.Observation of the Establishment f -115 
Est. 40-282-02 - FfG mC e  

13 	Corrective actions regarding daily sanitation activities were routinely 1 locumenled, but preventive 
measures were not. Management officials agreed to fulfill this requirc ment. 

16 	A formal pre-shipment document review form had not yet bccn develc #ped;the Auditor explained rhc 
requiremmt in detail. The manager gave assurances it would be deve oped before any products are 
produced for the U.S. 

19 There was documentation of calibration but not of observation of the ictual monitoring of the critical 
limits during production or the accuracy of the records. The Auditor :xplained the requirement; the 
management officials gave assurances they would correct the deficier cy. 

35/56 Several unmarked chemicals were found. They were labeled pron Iptly. Reference: E.C. Council 
Directive 641433. Chaplev III, 6 

39/56 (A) Maintenance of over-product equipment had been neglected i Iseveral areas. Management 
officials scheduled prompt cleaning and improved maintenance. (B) Several aluminum product trays 
with broken edges were observed. DGAL officials ordered them to t e removed and either repaired or 
replaced. Reference: E.C. Council Directive 64/433, Chaprer IlZ,3 c) 

45/56 Cleaned product-contact equipment was stored in metal racks tha were not subjected to routine 
cleaning: rust, old product residues and other material had been allo ved to collect on the racks. The 
DGAL officials ordered all the racks and equipment stored in them t ) be removed and subjected to 
thorough cleaning. Reference: E.C. Council Directive 64/433, Chal Iter III, 3 (c) 

The Director of the Dipartenzent stated that he would make a return visi :to this establishment within a 
week to verify that corrective actions and preventive measures had been effective regarding the 
deficiencies identified during this audit. 

_I_ ~_~-_I____ ___-__-_ -.-

61 NAME OF AUDITOR ' 62 AUDITOR SiGNATURE AN[ DATE ? . 
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60.Observationof the Establishment F -1 Ab 
Est. 46-102-04 - F c m c e  

13 	Records of pre-operational and operational findings did not reflect con jitions observed during thc 
audit. There were only about six entries during the course of the year ndicating a piece of equipmcnt 
that needed re-cleaning. 

16 	Documentation of the meeting of critical limits was kept, but a formal pre-shipment document review 
form had not yet been developed; the Auditor explained the requiremc nt in detail; the management 
officials gave assurances it would be developed before any products a e produced for the U.S. 

17 The HACCP document had not been signed and dated. This was corr cted immediately. 

19 No verification procedures were included in the written HACCP plan Calibration of instruments was 
documented but not observation of persons recording critical limits 01 verifying their entries. 

36 	incubation of US.-eligible product had been performed for only seve 1 days. The Auditor informed the 
management officials that US.-eligible products must be incubated fc r ten days. 

39 	Maintenance of overhead structures (ducts, pipes, insulation, ceilings had been grossly neglected in 
the dry storage area where empty cans and many other materials wen stored. Many old cobwebs were 
observed. Puddles of leaked liquid was found on several large cartor s of empty cans; these were 
condemned by DGAL. 

39/45 Maintenance and cleaning of all four canning machines had been ieglected. Rust, flaking paint, 
grease, and old product residues were observed. The DGAL official leading the audit ordered 
production to be stopped until they had all been cleaned. 

NOTE: The eligibility of this establishment to produce products eligiblt for export to the U.S. had been 
suspended by DGAL for having stored (non-U.S.-eligible) products in a non-approved cold store. 
Following this day’s audit, the DGAL officials decided to continue the E stablishment’s suspension re­
garding US.-export eligibility until such time as the management could jemonstrate that all the above 
deficiencies had been adequately addressed and fully corrected. The D( rAL officials hrthermore stated 
that they would invoke the equivalent of a Notice of Intended Enforcem :nt relating to the deficiencies. 

____--- - _ _ _  - - -
61 NAME OF AUDITOR 62 AUDITOR SIGNATURE AN0 DATE \ 

Gary D. Bolstad, DVM 
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60 Observatlon of the Establishment F-i3b 

Est. 46-128-02 - F f m C p ,  

13 	 Problems noted during operations were documented, but routine operational sanitati' In activities, findings-and, also for 
pre-operational sanitation--corrective actions, and preventive measures were not. 

15 Chemical hazards were not considered when the IiACCP plan-was developed. 
19 	 Verification procedures were no1 addressed in the written IIACCP plan. There was locumentation of calibration of 

thermometers, but no documentation of observation of the actual monitoring of the I ritical limits during production. 
22 	 Corrective actions taken, when critical limits for cooler temperatures were exceedec , were not documented. No routine 

daily monitoring of the critical limits was included in the written plan or documente i. (Several CCPs for cooler temperature 
were recorded continuously.) A pre-shipment document review had not been devel1 ped and conducted. 

38 	 (A) Several dozen rodent droppings were found in the carton-storage and -preparati in area. The management officials 
reported that the contracted pest control inspector seldom examined all the bait stati ins, and that the inspector did examine 
the bait station in this room but did not look at other areas of the room. The establi: hrnent individual responsible for pest 
control was reported to accompany the contracted inspector, but made no independ1 nt checks. (B) Old cobwebs were 
observed in the male and female locker rooms and in the chemical storage room. 

39 (A) Maintenance and cleaning of over-product slructures had been neglected on the ce machine (rust) in one packaging 
room and on the control box (buildup of old product residues) for the packaging m; chine in another room. No corrective 
actions were taken in the former; the latter was cleaned promptly. 

40 	 Light at the post-mortem inspection station was inadequate. The European Commi ision Directives require 540 Lux (49 
foot-candles). The intensity of the available light was measured as 220 Lux (20 fo('t-candles). No corrective actions were 
taken. 

44 	 In both the male and female locker rooms, white work coveralls were found to hav : been stored in lockers reserved for 
street clothes. In one locker, street shoes were found on top of the white work cov .rails. The DGAL official ordered the 
coveralls to be removed for cleaning. 

45 	 A pre-operational sanitation check was performed by the Veterinarian-In-Charge a 'ter the responsible establishment worker 
had finished his pre-operational sanitation inspection. Many inadequately-cleaned items of product-contact equipment 
were observed, including edible-product trays, over-product structures, and the pla ;tic cones on which duck carcasses were 
placed for cutting. A11 were ordered to be re-cleaned. Edible product trays that ha been re-cleaned still had meat scraps 
from the previous day's production and were ordered by the Veterinarian-In-Char;,eto be cleaned yet again. 

46 (A) Knife sterilizers were not at the required temperature when cutting operations i tatted. European Commission Directives 
require a water temperature of 82°C (180°F); half the sterilizers were measured at !6.7"C (80°F) and the other half at 60°C 
(140°F). Also, the temperature of the water in the sterilizers at the stickinghleedi..g station was 5 1.7"C (125°F). The 
cutting line was allowed to continue for ten minutes before it was stopped, and du :ks continued to be hung for more than 
15 minutes after the problem in that area \vas identified. (B) There was inadequat :separation of clean product contact 
equipment from pallets. Also, clean product trays and a cleaned cutting board we e stored on the floor, The Veterinarian-
In-Charge ordered them to be re-cleaned. 

47 	 (A) Edible product workers in the foie gras (duck liver) packaging room were we ring cloth vests that were not routinely 
cleaned outside their white protective coveralls; the vests were contacting carton ' iners, packaging trays, and product-
contact equipment. The Veterinarian-In-Charge ordered the vests to be worn una :r the protective coveralls. (8)Edible-
product workers were observed to handle pallets on the floor and continue to ham .le edible-product containers without 
washing their hands. 

57 Supervisory reviews had been conducted only twice annualIy. The last supervisa y review had been in August 200 1. 

The Veterinarian-In-Charge determined that the sanitary conditions and lack of effect ve corrective actions observed during the 
audit were unacceptable, and the FSIS Auditor was in full agreement with this decisi<n. Consequently, this establishment was 
removed from the list of establishments certified as eligible to export to the United St ites as of the start of operations on the day 
of this audit. 

61. NAME OF AUDITOR 62 AUDITOR SIQ\IATURE AN[ DATE 

Gary D. Bolstad, DVM 
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~ -- - Page 2 of 2 

I3  	‘llicrc was daily docunicntation of botli prc-opcrational and opcmtioi a1 sanitation activities, but i t  
did not include prcvcntivc nicasurcs. I X A L  ordered correction. 

1 3 	 Both microbiological and physical liaixds were par-( of the risk anal 4 s .  Cliciiiical risks wcrc also 
considered but were not part of thc risk analysis docunicntation. DG \ I ,  ordcrcd correction. 

19 There was docurlientation of calibration, but not of monitoring of thc personncl rccording the values 
at CCI’s. DGAL ordered corrcction. 
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60. Observation of the Establishment F- I5b 
Est. 67-447-05 - p c m c  e 
46-56 Heavy condensation was prcscnt on a large porlion of the ceiling 0'  a frcczcr containing uncovered 

frozen smoked duck breasts, inany of which had ice visible on the exy x e d  surfaces. The DGAL 
personnel ordered the top layer to be discarded and microbiological IC ;ting done on the rest of the 
product. The managemcnt officials stated that this was an unusual prc 'blcm that had not been observed 
before. Reference: E. C. Cotriicil Directive 64/433, Chapter 111, 3 

- _ _  __ ~- ~ _ _ 
61 NAME OF AUDITOR 1 62 AUDITOR SIU4ATURE ANC DATE I # 
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Est. 67-482-21 - Ffmce . 
13 (A) Problems noted driring operations wcrc documcntcd, bu t  roiitinc 01 crational sanitation activitics 

were not. The nianagcrncnt rcprcsentative agrced to initiate tlic additic na! documentation. 
(B) Documentation of corrcctivc actions for both prc-operational and )pcrational sanitation problcms 
did not include prcvcntivc iivxiurcs. l'hc managcmcnt rcprescntativc 2 grccd to initiate the additional 
documentation. 

16 	Documentation of the meeting of critical limits was kept, but a formal pre-shipment document review 
form had not yet been developed; the Auditor explained the requirenic nt in detaii; the management 
officials gave assurances it would be developed before any products a e produced for the U.S. 

39 	(A) Maintenance of overhead structures had been neglected in a few 2 reas of a cooler: flaking paint 
and discolorations were in evidence. (B) Exposed insulation was obsl :rved over an exposed-product 
working table, though not directly over the area where product was bc ing processed. The management 
representative agreed to correct these problems promptly. (C) The 01 1 wooden floor in thc room where 
cartons and empty cans were stored was grossly deteriorated in one a ea, in the immediate vicinity of 
the steam boiler. DGAI, ordered removal of cartons and cans from tl e area, repair of tlic floor, and 
construction of a barrier around the old equipment. 

46 Cleaning chemicals were stored under insanitary conditions. DGAL xdercd prompt correction. 

7---- - -______ __-- . 
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Gary 0.Bolstad, DVM 
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60 d s e r v a t t o n  of the Establishment 

Est. 85-109-01 - Ffm-

I9  	There was documcntation of calibration but not ofobscrvation of  tlic actual iiionitoring of tlic critical 
limits during production. 

22 	Documcntation of the meeting of critical limits was kept, bur formal ,re-shipment document review 
forms had not yet been dcveloped; tlie Auditor explained the require1 lent in detail; the management 
officials gave assurances they would be developed before any US.-e igible products leave the 
establishments. 

39 	(A) There was inadequate ventilation in the old de-feathering area, r( sulting in severe condensation 
problcnis o n  many of the over-product structures. DGAL had identi led the problem and major im­
proveincnts had been scheduled for the near future. (B) Many of tlic over-product pipes in the first 
carcass cooler had a great deal of exposed plumber’s sealant fiber; C GAL ordered covering of the 
problem areas until the problem could be addressed adequately on tl e weekend. 
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60. Obskrvation of the Establishment -
Est. 87-085-03 - t-tm '2 

13 	Problems noted during opcrations wcrc dociiriicntcd, but routiiic opcra ional sanitation activities, 
findings, (and also for prc-operational sanitation) correctivc actions, ar d prcvcntivc nicasures wcrc riot 

19 	Verification proccdurcs wcre conductcd, hu t  they wcrc not  documcntc 1 and wcrc not spccifically 
incntioncd in the HACCI' plan. 

22 	Documentation of the meeting of critical limits was kcpt, but fomial p -e-shipment document revicw 
forms had not yet been developcd; the Auditor explained the rcquirerr m t  in detail; the management 
officials gave assurances they would be dcvelopcd before any U.S.-el gible products leave the 
establishmcnts. 

45 - 56 Approximately 10% of the wheeled stainless steel combo bins at d half of the large plastic combo 
bins were cracked and in need of repair or rcplacemcnt. Replacemen?bins had been ordered, but 
several seriously dctcriorated containers were in use for exposed edib c product. They were rejected 
by DGAL. Reference: E.C. Council Direcfive 64/433, Annex I, Cha, iter III ,  3 (c) 

46 - 56 IIarn molds that had bccn cleaned and wcre ready for use werc c .orcd i n  a largc, unclean and 
deteriorated plastic combo bin. DGAL ordered thc molds to be re-clc aned and rejected the bin for use 
for this purpose. Reference: E.C. Cozuicil Direcrive 64/433, Aniiex I, Chapter I I I ,  3 (c) 


